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spreads attests to the efficacy of multiple inhibitory factors. Research is
now under way to identify and quantitate the interaction of pH, aw, salt
and phosphate concentrations, and possibly other factors that contribute
to the stability of cheese spreads.

Sensitivity of Products Relative to Safety and Quality
Safety

Canned foods of reduced aw have had a remarkable safety record in the
United States. This record is the result of careful application of the avail-
able knowledge on water activity control of microorganisms.

Quality

Canned foods of reduced aw are susceptible to spoilage by organisms
that gain entry as a result of lack of container integrity. Some of the post-
process contaminants, such as certain yeasts and molds, can grow in
environments of low water activity.

Need for Microbiological Criteria and Assessment of

Information Necessary for Establishment of a Criterion

if One Seems To Be Indicated

Because reduced water activity is the barrier to growth of those micro-
organisms surviving the mild thermal treatments given these foods, control
of water activity is critical. However, the level of reduced water activity
needed for commercial sterility may vary depending on food composition.
For example, C. botulinum has not been demonstrated to grow under ideal
conditions in laboratory media below a water activity of 0.93, the exact
level for inhibition depending upon the humectant used to control available
water. Therefore, it is reasonable to expect that complex foods of varying
ingredient mixtures combined with sublethal heat treatments will prevent
the growth of C. botulinum at water activities somewhat higher than 0.93.
There is a need to destroy vegetative forms, particularly Staphylococcus
aureus, yeasts, and molds in all thermally processed, water activity-con-
trolled canned foods.

Where Criteria Should Be Applied

Careful control of finished product water activity is essential for the
low-acid foods that do not receive the botulinum process. This control
must include a thorough procedure to monitor and standardize the accuracy